Ao Nang’'s most famous sunset dining experience
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Hey there, focd adventurers and sunset chosers! Welcome to The Hilltop Restaurant, where the past meets the present
with a side of the future, cll while you're served a heaping plate of culinary delight. Nestled in the scenic beauty of
Acnang, Krabi, Thailand, we've been your go-to spot for soaking in that breathtaking Andoman Bay sunset since 2012, 8ut
let's not just talk about the view; let's dive into the story of how The Hilltop became your favorite dinner spot with a side of
philosophical musings.
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Ovur joumey begon with o
simple ldea, a family vision: to
create a ploce where the mogic
of the Thai sunset could be
savored over a mecl thot spegks
directly to your soul. We're not just
about serving food; we're about
weaving a narrative through
each dish, telling toles of our rich
cultural heritage, the seo, ond
the sky that kisses the horizon right
in front of us,

At The Hilltop, we believe in
the philosophy of immediacy -
the freshest ingredients for the
most authentic taste. Every
morming, our ingredients are
sourced directly from Locol
fishermen, because we know that
the essence of a dish lies in its
ingredients, Qur menu is a love

ietter to Thai cuisine, penned with it's not just food; it's an But here's the Thing, if something doesn't
the ink of traditional spices and experience, a culture, o way of tickle your fancy, don't just sit there and
flavors., life. But hey, we get it, not stew in your dissatisfaction. Speak up!

now, about that spice level - i everyone's Taste buds are reody We're here to make your dining experience
youre new to Thai cuisne Jet us gently for the full Monty Of Thai hpct. So, as pedcct as the sunset view. We'll Meok.
guide you through our menu, Asking wcvc got you covered w'nh adijust, or completely remake your dish
us 1o make certain dshes non-spicy is options that let you eose into the because, of n\e'Himop. your happiness s
Like asing for pasta without cheese world of Thai flavors, part Of Cur daily menu.
or a burger without fhe bun, \

So, come, join us at The Hilltop. Let’s share stories
over Plotes of freshly caught seafood and watch as the
sun dips info the Andaman Seq, reminding us that every
day is a new chapter waiting to be written, Here's to good
food, great company, and the endless horizon — all of
which are better enjoyed together,
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FRUIT SHAKE COFFEE
FRESH COCONUT 140.- 65 TEA

FRESH WATERMELON T COFFEE 90.- F R"" J"IOE

FRESH BANANA o T 90..  APPLE 100.-
FRESH LIME 140.-
DOUBLE EXPRESSO 160.-  MANGO 100.-
iy 1 ORANGE 100
MANGO j40..  CAPPUCCINO 100 / 120.- :
ORANGE 140.- LATTE 100/ 120.- PINEAPPLE 100.-
PINEAPPLE 140.- THAI MILK TEA (ICE) 100.- IIAllAN SunA
STRAWBERRY 140.- LEMON TEA (ICE) 100.-
Ls STRAWBERRY SODA 120.-
PASSION FRUIT 140. EARL GHEY TEA 100.-
BLUEBERRY SODA 120.-

SOFT DRINK [l SMOOTHIE | R
COKE 60.- | BERRY LOVER 160.
COKE LIGHT 40.- Strawbeny, Bluebeny, /{W

Raspberry. Yogurt

COREZERO B L T i teates ] VIRGINMOING 180.-
SPRITE 60| TROPICAL MANGO 160.- | Lime Asce, fopped wihsodo

RED BULL L | el e VIRGIN PINNACOLADA  180.-
SODA 60.- :::Zggg:i::::ri Pandan Syrup

GINGER ALE 60.- SHIRLEY TEMPLE 180.-
TONIC WATER 60.- e

MINERAL WATERS /L 40/80.- FRUIT PUNCH 180.-
ICE BUCKET 70.- Pineapple Juice, Lime Juice,

Pandan, Strawberny Syrup, Orange Juice

IGE COLD BEER

j'IY (11"
FRESH

B "r VL‘ "1"! ""1
1 i n
FRUI'T JUIC ﬁ CHANG § 140.-
FRESH COCONUT 120.- SINGHA S 140.-
FRESH WATERMELON 120.- HEINEKEN § 160.-
FRESH LIME 120.- CORONA S 180.-

* Prices ara subject to 10 % service charge * * Picturas are for advertising and rafarencs only, actual food may difter *

* slonmsififonisus:nounsivsnurd *
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Hilltop Sunset
¢ e JEETL N RN, e,

Hilltop sunset 280.-

|

Rum, Tripg lu Sec C?-rf_':"l:;w; Juice, Pineapple Juice,

Elderflower Syrup, Strawberry Syrup, Lime Juice

Hilliop blue 320.-

Tequila, Cacaoo White, Blue Cacao

Lychee Syrup, Lime Juice
Hilltop coffee 320.-
Bailey's Insh Cream, Coinirean,

Vanilia lce Cream, Coffee

Hilltop Pina Colada in Coconut 340.-

Rum Infused Wit 1’!‘*_1'

Dehydrated Over “‘J\;‘;t‘.t

Pandan Syrup, Coconut Cream Hllltop Pina Colada in Coconut '

Aalibu, Pineapple Juice
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CLASSIC COCKTAIL

(Refreshing)

CLASSIC COCKTAIL

(Spirits forward)

Mojito 280.-

Rum, Lime Juice, Fina Sugar, Mint Leaves, Soda

Passion Fruit Mojito 290.-
Rum, Passion Frull, Lime Juice. Syrup,
Mint Leaves, Soda

Mai Tai (Thai Style)

tight Rum, Dark Rum, Orange Caracao

280.-

Orgeol, Orange Juice, Pineoppie Juice,

Lime Juice, Grenading

Margarita 280.-

Tequila, Triple Sec, Ume Juice

Whiskey Sour

Bowbon, Lime Juice, Simple Syrup

290.-
Ega While, Angostura Bitters

Long Island Ice Tea 320.-

Vodka, White Rum, Tequila, Gin

Triple Sec, Simple Syrup, Ume Juice. Top Cola

Cosmopolitian 280.-

Yodka, Triple Sec, Cranberny Juice, Lima Juice

Aperol Sour 2%0.-

Aperol, Gin, Lemon Juice,
Eiderfiower Syrup. Egg While

Caipirinha

Cachoco, Fresh Lime, Simple Syrup

270.-

Singapore sling 2%0.-

Gin, Chernry Brandy, Coinfreau. Benedictine,
Pinegpple Juice, Lime Julce, Grenadine,

Angostura Bitiers

Bloody mary 320.-
Vodka, Tomato Juice, Worcestershire Sauce,
labasco, Black Pepper, Sall,

Ume Juice

Expresso Martini 340.-

Vodka, Collee Liqueur. Expresso, Simple Syrup
Irish Coffee 300.-

Jameson Whisky, Kahlua, Coffes
grown Sugar, Top Whipping Cream

Black Russian 280.-

Kahlua, Vodko

White Russian

Kahiva, Vodka, Milk

280.-

Dry Martini

Gin. Dry varmouth

Old fasioned

Bowbon, Simple syrup, Argostg bitters

320.-

Negroni 320.-

Gin, Sweet vermaouth, Comparl

340.-

Manhattan

Bourban, Sweet vermouth, Angostrurabitters

BEST SELLING
COCKTAIL

Mango Sour

Vodka, Peach Schnapps. Mongo Juice

Vanilla Syrup, Lime Juice

Lychee Martini 320.-

Vodka, Lychee Liqueaur, Lychee Syrup, Lime Juice

Strawberry Daiquiri (Frozen) 290.-

Rum, Triple Sec, Strawberry Syrup, Lime Juice

Midori Sour

Vodka, Midori, Lime Juice, Simpie Syrup
Sangria L carafe (600 ml.)

Red Wine, Brandy, Triple Sec, Frash Fruils,
Orange Juice, Sprite

Aperol Spritz

P

Aperol, Sparkling Wine. Soda

Porn Star Martini 290.-

Vodka, Passion Fruit, Lime Juice, Vanilla Syrup

280.-

690.-

280.-

Egg White, Sporkling Wine

Galliano Vienna 260.-

Galliano, Kahluva, Whipping Creom

B-52

Kahlug, Bailey, Irple Sec

260.-
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~  APERITIF LIQUEUR GH
Aperol 240.- Malibu 220.- Barton 240.-
Martini Rosso 220.- Cherry Brandy 200.- Gordon's 260.-
Martini Extra Dry 220.- Cointreau 280.- Beefeater 260.-
Martini Bianco 220.- Drambuie 240.- Bombay Sapphire 320.-
Campari 260.- Grand Marnier 290.- Hendrick’s 480.-
Midori Melon 320.- Tanqueray 450.-
B““RB"“ Galliano Vanilla 280.- Gin Mare 480.-
DIGESTIF i
Jim Beam 240.- Langley’s London 280.-
Jack Daniel's 290.- Sambuca 220.- Dry S
Kentucky Jack 240.- Jagermeister 240.- Roku Gin Japanese 350.-
Maker Mark 380.- Baileys 240.-
Kahlua 240.- WH ISKEY
B m nY ‘m ]]KA John Jameson 280.-
2 COGRAC Smirnoff 260.- Johnnie Walker Black  320.-
Absolut Vodka 280.- Johnnie Walker Red 260.-
Hatnesay % 300.- Beluga Noble 320.- Jack Daniel's 320.-
Remy Martin V.5.0.P.  450.- Grey Goose 450.- Chivas Regal 12 Years  320.-
Hennessy V.5.0.P. 750.- Belvedere 450.-
RUM SINGLE MALT
TEQUILA =
gsom 200.-
Buen Amigos Silver 220.- Bacardi White 240.- WHISKEY
Jose Cuervo Gold 220.- Captain Morgan 240.- Macallan 12 Years 750.-
Patron Sitver 450.- Cachdca Cangiio e o2t Glenfiddich 12 Years  450.-
_ Phraya Rum Elements  300.-
T e 450, sza el e Glenlivet 12 Years 650.-
Se Busca Mezcal 350.- Mekhong 240.- Hibiki Japanese 950.-
\Joven Sallor Jerry 280.- Harmony

All our pourings are 45 ml. (1.5 0z.)

* Prices are subject 1o 10 % service charge * * Picturas ara for advartising and raferance only, actual food may diffar *

* sugamsliiFomsus:noumstoenniriu *
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THAI RESTUARANT & BAR

Thank you for your support.
Your feedback means the world to us.

Nice view, good food and the staff was
wonderfull ! - Irish M.

Thank you to the staff who were altentive and to
the musician who played an assortment of songs and
created the perfect dinner location. - Norelle M.

One of the most enjoyable restaurants | have ever
been to - James S.

If you're in Krabl, you've got to check out Hilltop Aong!
The food is spot-on, especially the seafood and Thai
classics. Definitely worth a visit! - Sakonpob K.

91M1SOSOULN NMSUSNISISALIN HOUUNSY 0SOULNER
aoUinosan na: Todososuingnuan isvousulen winuuauan
IuzU1 THE HILLTOP AONANG - K.nliugn

sanlng www.menustyle.net
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